PRIMERO

queso fundido 11
bubbling hot asadero cheese and chorizo sausage,
roasted poblano chiles & mushrooms w/ cilantro pesto

sticky spare ribs 14
bbq'd pork ribs w/a spicy mexican coffee bean,
chocolate, sesame and orange glaze

. N ¢
ahi tuna tostada 13
pepita crusted ahi tuna on crisp corn tortilla,
w/ avocado, watercress and chipotle aioli

spicy mahi mahi flautas 12
roasted corn, poblano & chipotle chiles,
jack cheese and avocado-tomatillo salsa

crispy masa oysters 11
lightly fried east coast oysters dusted w/red
chile masa & chipotle crema

SOUP & ENSALADA

tortilla soup 8
rich chicken broth over pulled chicken, crisp
tortillas, avocado, pico, green chilies & queso blanco

creamy poblano soup 8
roasted poblano soup, cotija cheese, masa croutons

spicy caesar salad 9
corn masa croutons & shaved manchego cheese

greens 6
queso fresco, tortilla strips & honey-lime vinaigrette

crisp jicama 8
watercress, oranges, avocado & ancho chile vinaigrette

TRES CEVICHES

traditional
mahi mahi in fresh lime juice, diced
serrano chile & red onion

sangrita
lobster & scallops w/ tomato, fresh orange,
chile oil and avocado

COCO
ahi tuna in coconut milk, fresh lime, cilantro
leaves & jalapeno chiles

VERTICAL NACHOS

. ¢
chorizo 12
guacamole, mexican crema, beans & cheese

chile-rubbed short rib 15
garlic, mushrooms, ancho sauce & jalapeno crema

crab & roasted poblano 16
grilled corn, jack cheese & black beans

fresco 9
fresh avocado, tomato, serrano chile,
diced onion & cilantro

picante 10
with hell’s chile oil, fresh
hot green chilies

TACOS

slow cooked brisket 14

pulled, with a shot of ‘gravy’

pulled pork 12

seared crispy with salssa verde

blackened mahi mahi 15
w/ jicama slaw, chipotle crema & pepitas

rib-eye tacos 15
sliced grilled rib-eye w/tobacco onions, garlic crema

baja shrimp 14

beer battered shrimp, avocado, mango serrano slaw

adobo bbq'd chicken 11

queso fresco, pickled jalapenos

QUESADILLAS

steak parilla 12

garlic lime marinated skirt steak w/bbqd onion

mariscos 14
shrimp & scallops w/ onion-poblano chile rajas
& fresh salsa

spinach & cheese 9
chihuahua cheese, queso fresco, pickled jalapenos

ancho chile chicken 10
black beans, fire roasted corn & smoked bacon

ENCHILADAS

lobster MKT
ancho-orange glazed spiny lobster, fire roasted corn
w/ chipotle chiles and monterey jack cheese

carne de vaca 17
two slow cooked short rib enchiladas w/ negro
modello red chile sauce & tobacco onions

mercado verde 14
two wild mushroom, sweet potato and zucchini
enchiladas with black beans and green & red sauces

garlic chicken mole 15
two garlic chicken posole enchiladas w/ mole
coloradito sauce and cumin crema

GUACAMOLE

tocina 11
smoked bacon, adobo chile
& fresh tomato

PRINCIPAL

pollo asado 18
deep marinated, garlic roasted chicken w/
habanero vinegar & sweet peppers

garlic lime chicken 17
grilled chicken breast w/ roasted corn,
red onion salsa & matchstick potatoes

carnitas 18
crispy slow cooked pork, salsa verde &
red onion radish escabeche

salmon coco 23
grilled w/ coconut-lime broth and
black bean plantain mash

shrimp ajillo 24

jumbo shrimp seared in butter, garlic & chipotle,

w/ fresh lime, avocado, pink onions &
fresh watercress

spicy mojo tuna 26
seared ahi tuna w/sour orange-chile mojo
and white sweet potato mash

pescado pepita verde 26
pan roasted mahi mahi in toasted pepita sauce
w/ erispy zucchini straws

carne asada 23
marinated skirt steak w/ flour tortillas,
guacamole, salsa roja, red onions & jalapenos

charred bone-in ribeye 29
18-0z bone-in ribeye steak w/
charred pepper salad & caballero toothpicks

lobster from hell MKT

2 1b lobster, split and browned w/
smokey hot garlic-almond butter

SANgZH@

zocolo corn
grilled corn brushed w/ chipotle crema,
chile powder, cotija cheese & black pepper

clay pot black beans
with garlie & epazote

iron pan corn bread
w/ roasted garlic sauce

verde rice
w/ cilantro crema & jack cheese

sweet potato fries
w/ barbeque spices

chile carbon
grilled peppers, zucchini & ruby onions
in a red chiile salsa

slow cooked greens
smokey and spicy sauteed greens

chipotle potato gratin
white & sweet potatoes in rich chipotle cream

especial 15
jumbo lump crab, atlantic lobster,
garlic-wine butter drizzle

Thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of foodborne illness.

18% gratuity will be added to parties of 8 or more.



